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RINGKASAN 
 
Buah naga merah (Hylocereus polyrhizus) merupakan buah dengan 
kandungan gizi yang lengkap. Kandungan terbesar dalam  buah naga adalah 
antioksidan sebagai penangkal radikal bebas dan vitamin C yang bermanfaat bagi 
kesehatan. Buah naga merah tergolong buah musiman. Panen terbesar  buah naga 
merah terjadi pada bulan September hingga Maret. Ketika ketersediaan buah naga 
langka, maka harga buah semakin tinggi dan konsumen yang mengolah pangan 
dengan buah naga harus menunggu ketersediaan buah naga. Sebaliknya, pada saat 
produksi buah naga meningkat dan terbatasnya daya simpan buah naga 
mengakibatkan terbuangnya hasil panen buah naga. Kerusakan buah naga merah 
disebabkan karena buah naga memiliki kandungan air yang tinggi, yaitu sekitar 
82-83%. Sehingga diperlukan teknologi pengolahan buah naga merah untuk 
memperpanjang umur simpannya dan memiliki karakteristik mutu maupun 
sensoris yang baik. Dalam penelitian ini dilakukan dehidrasi osmosis buah naga 
merah kemudian dilanjutkan dengan pengeringan menggunakan cabinet dryer. 
Penelitian ini bertujuan untuk mengetahui karakteristik fisik, kimia dan 
sensori buah naga merah (Hylocereus polyrhizus) dengan berbagai variasi suhu 
perendaman dan konsentrasi larutan gula pada proses dehidrasi osmosis kemudian 
dilanjutkan dengan pengeringan. Penelitian ini menggunakan Rancangan Acak 
Lengkap (RAL) dengan dua faktor yaitu suhu perendaman (30
o
C; 40
o
C; 50
o
C) 
dan konsentrasi larutan gula (40%; 50%; 60%). 
Hasil penelitian menunjukkan semakin tinggi suhu dan konsentrasi larutan 
gula pada proses dehidrasi osmosis buah naga merah maka semakin rendah kadar 
air serta semakin tinggi weight reduction dan solid gain. Kemudian setelah 
dilanjutkan dengan pengeringan menunjukkan semakin tinggi suhu dan 
konsentrasi larutan gula pada proses dehidrasi osmosis, kadar air setelah 
pengeringan semakin rendah, dan total padatan terlarut meningkat. Semakin tinggi 
suhu perendaman yang digunakan maka kandungan vitamin C dan aktivitas 
antioksidan berkurang, namun semakin tinggi konsentrasi larutan gula yang 
digunakan, kandungan vitamin C semakin meningkat. Pada sensori osmodehidrasi 
buah naga merah, semakin tinggi suhu dan konsentrasi larutan gula yang 
digunakan, semakin kurang disukai.  
 
Kata kunci: Buah Naga Merah, Dehidrasi Osmosis, Konsentrasi Larutan Gula, 
Pengeringan, Suhu Perendaman,   
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EFFECT OF TEMPERATURE AND CONCENTRATION SUGAR 
SOLUTION IN THE OSMOTIC DEHYDRATION AND DRYING 
PROCESS OF PHYSICAL, CHEMICAL AND SENSORY 
CHARACTERISTICS RED DRAGON FRUIT (Hylocereus polyrhizus) 
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SUMMARY 
 
Red dragon fruit (Hylocereus polyrhizus) is a fruit with a complete 
nutritional content. The biggest content of dragon fruit is an antioxidant as an 
antidote to free radicals and also vitamin C that beneficial for health. Red dragon 
fruit is included as a seasonal fruit. The harvest of red dragon fruit is highest in 
September and March. When the availability of dragon fruit become rare, this 
makes the higher fruit prices and moreover consumers should wait for the 
availability of dragon fruit. Otherwise, when the dragon fruit production increases 
and lack of storability, it has resulted in wastage of dragon fruit harvest. The 
damage of red dragon fruit due to high moisture content, which is about 82-83%. 
Therefore it is necessary to create a red dragon fruit processing technology to 
extend the shelf life and to have a good quality and sensory characteristics. This 
study was focused on the red dragon fruit osmosis dehydration and drying using a 
cabinet dryer. 
This study aimed to investigate the characteristics of the physical, chemical 
and sensory red dragon fruit (Hylocereus polyrhizus) with a variety of soaking 
temperature and concentration of sugar in the process of osmotic dehydration 
followed by drying. This study used a completely randomized design (CRD) with 
two factors, soaking temperature (30°C; 40°C; 50°C) and the concentration of 
sugar solution (40%; 50%; 60%).  
The results showed that the higher temperature and concentration of sugar 
solution in the osmotic dehydration process of red dragon fruit, moisture content 
decreased as well as weight reduction and solid gain increased. After followed by 
drying, the results showed that the higher temperature and concentration of sugar 
solution in the osmostic dehydration process, then the moisture content after 
drying decreased and total soluble solids increased. The higher soaking 
temperature, then the content of vitamin C and antioxidant activity reduced. 
However the higher concentration of sugar solution, then the content of vitamin C 
increased. The higher temperature and concentration of sugar solution used the 
process of osmotic dehydration, then the sensory osmodehidration of red dragon 
fruit increasingly less acceptable. 
 
Keywords:  Concentration Sugar Solution, Drying, Osmotic Dehydration, Red 
Dragon Fruit, Temperature,  
 
 
